
Our food and drinks are prepared in areas where cross-contamination may occur, and our menu descriptors do not include all ingredients. If  you have any allergies, 
intolerances, or other dietary requirements, or if  you require allergen information, please let us know before ordering. Adults require approximately 2000 kcal a day. A 

discretionary gratuity of  12.5% is added to the total bill and divided fairly between the team and independently from the business.

Vegan & Vegetarian Menu

Dark Chocolate Brownie (VG) £11.00 
Hazelnut praline and vegan salted caramel ice cream | 650 kcal

Compressed Watermelon (VG) £11.00 
Cantaloupe, Sauternes sauce, fresh berries and berry sorbet | 170 kcal

Desserts

Sri Lankan Style Vegetable Curry (V, VGA) £24.50 
Pak choi and egg fried rice | 810 kcal

Salt Baked Celeriac with a Herb Crust (V, VGA) £24.50 
Served with pea purée, creamy mashed potato,  

crushed peas and chive butter sauce | 790 kcal

Roasted Baby Beetroot (V, VGA) £24.50 
Carrots with fondant potato, Tenderstem® broccoli  

and vegetable gravy | 510 kcal

Mains

Pumpkin Risotto (V, VGA) £12.50 
Crispy sage, ricotta and toasted pine nuts | 795 kcal

Alex’s Twice Baked Cheese Soufflé (V) £12.50  
Glazed Old Winchester cheese crust | 747 kcal

Sautéed Wild Mushrooms (V, VGA) £12.50 
With truffle butter and wilted spinach,  

served on toasted brioche with a poached hen’s egg | 650 kcal

Starters

(V) Vegetarian   •   (VG) Vegan   •   (VGA) Vegan option available




